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UlTITED  STAIES  DEPARTiyEIJT  OF  AGRIClir.TURE 
Agricultural  Marketing  Administration 
Washington,  D.  C, 

REqUIREI-ISNTS  FOR  THE  PACKAGING  OF  BUTTER  Aim  EGGS  UNDER 
CERTIFICATES  OF  QUALITY  AilD/OR  GRADE  LABELS 


The  follovring  information  a^bout  general  requirements  and  equipment  for 
rooms  used  in  the  official  grading,  handling,  and  -packaging  of  "butter  or  of 
eggs  \inder  certificates  of  atiality  and/or  grade  lahels,  is  issued  for  the 
guidance  of  aniolicants  and  users  of  this  service,  and  for  official  samiDlers, 
graders,  and  surjervisors  of  packaging.     S-pecif ically ,  it  relates  to: 
(1)  Sanitary  conditions  of  such  rooms;  (2)  the  taking  of  nrorjer  samriles  of 
hutter  for  keening-quali ty  tests;  (3)  the  taking,  -nre-oaring,  and  handling 
of  official  sara-nles  of  outter  for  official  grading;  and  (4)  the  duties  of 
supervisors  of  packaging,  ana  of  =!UT)ervisors  of  persons  whose  services  are 
utilized  in  the  supervision  of  packaging. 

Sanitory  Requirements  for  Rooms  Used  for  Printing  and  Packaging 
Butter  and  for  Candling.  Grading,  and  Packing  Eggs 

Rooms  used  for  the  printing  and  nackaging  of  hutter,  or  for  the  candling, 
grading,'  and  packaging  of  eggs  that  are  to  he  merchandised  in  retail 
packages  under  certificates  of  o^uality  or  grade  seals,  or  v/hich  butter  and 
eggs  are  to  he  racked  to  meet  the  requirt^ments  of  contracts  calling  for  an 
officially  graded  nroduct,  shall  he-  so  constructed,  equiTTned,.«and  maintained 
as  to  meet  the  strict  sanitary  requirements  for  the  handling  of  these 
•oroducts.     The  following  requirements  are  prescribed  for: 

(l)  Butter  Printing  and  Packaging  Rooms. 

a.  Floors,  walls,  ceilings  and  all  enuipment  shall  be  maintained 
in  a  clea.n  and  sanitary/  condition  at  all  times. 

b.  If  the  walls  are  painted,  the  condition  of  the  -naint  shall  be 
properly  maintained  so  that  there  will  be  no  flaking  or  falling 
off  of  particles  of  paint, 

c.  Floors  shall  be  constructed  of  a  material  ira-nervious  to  moisture; 
shall  provide  adeo^uate  and  suitable  drainage  vrith  sewer  outlets 
pro-perly  tr'apped  and  shall  be  maintained  in  that  condition. 

d.  An  ample  supply  of  hot  and  cold  water  and  of  steam,  if  necess- 
ary, shall  be  made  availrble  through  the  proper  outlets,  for 
the  thorough  washing  and  cleaning  of  all  equipment  and  of  the 
room,  at  the  close  of  each  day's  operation  or  more  frequently, 
if  necessar;-^. 

e.  Rooms  shall  be  adequately  lighted  and  ventilated. 
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f.  Suitable  stor'^ge  space,  either  in  a  se-oarate  room,  or  in  a  cabinet 
free  from  dust,  dam-one ss,  and  mold  shall  be  -nrovided  for  the 
kee-ning  of  sur)T)lies  of  -packing  materials,  •  certificates  of  quality, 
and  grade  labels,  or  other  materials  or  records  a-pTJrovcd  by  the 
Agricultural  Marketing  Administration  for  use  in  the  iDackaging 

of  officially  graded  butter. 

g.  All  onerators  shall  v^ear  clean  v/hite  uniforms  and  ca-ns,  and  all 
women  o-oerators  shall  wear  hair  nets» 

h.  Suitable  rest  and  wash  rooms  shall  be  Torovided  and  shall  be  main- 
tained in  a  sanitary  condition  0nd  be  sun-olied  vath  soat)  and 
■oa-ner  tov;els. 

_i.    Proner  -orecaution  shall  be  taken  so  that  there  will  be  no  vermin 
in  the  moms. 

(2)  Egg  Candling,  Grading,  and  Packaging  Rooms, 

a.     The  rooms  used  shall  be.  maintained  in  a  clean  and  sanitary  con- 
dition at  all  times. 


b«    Barrels,  -oreferabie  metal,  shall  be  -orovided  for  the  disposition 
of  waste  materials,  these  shall  be  ke-ot  s^^'eet,  clean,  and  free 
from  decom-oosed  egg  odors, 

c.  Trays  or  containers  shall  be  -nrovided  for  leakers.     Such- container 
shall  be  of  metal  and  be  ke-ot  sweet  and  clean- at  all  times, 

d.  Suitable  storage  s-nace  shall  be  -nrovided  in  a  se-oarate  room  or 
cabinet,  free  from  dust,  damriness,  and  mold,  for  kee-oing  su-o-olie  s 
of  -nacking  materials,  certificates  of  quality,  and  grade  labels 
that  have  been  found  satisfactory  by  the  Agricultural  Marketing 
Administration  for  use  in  the  -oaclcaging  of  officially  graded  eggs 
and  the  v^ording  on  vrhich  refers  to  the  officially  graded  character 
of  the  -oroduct  in  the  -oackage. 

e.  The  vralls  ond  ceilings  shall  be  ke-nt  free  of  loose  dirt  or  other 
extraneous  materials,  and  the  floors  shall  be  maintained  in  a 
clean  condition. 

f .  The  candling  rooms  shall  be  adequately  equi-n-ned  with  suitable 
candling  aiD-oaratus. 

g.  Suitable  rest  and  wash  rooms  shall  be  r)rovided  and  shall  be  main- 
tained in  a  sanitary  condition  and  be  suT)-nlied  with  soa-n  and  -na-per 
towels, 

(3)  Supervision  of  Rooms  Used  for  the  Printing  and  Packaging  of  Butter 
and  for  Candling,  Grading,  and  Packaging  Eggs, 

a.  The  su-oervisor  of  -packaging  shall  be  res-nonsible  for  the  continu- 
ous ins-nection  of  the  rooms  anri  equi-nnent  to  see  that  they  are 
maintained  in  a  sanitary  condition. 

b.  The  suT)ervi8or  of  -nackaging  shall  re-oort  to  the  su-toervisory 
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representative  of  the  Agricultural  Marketing  Administration  any 
changes  that  have  been  made'  or  thot  are  proT)Osed  in  the  rooms 
or  the"  equit)mt:nt,  and  also  any  -narticulars  in  vhich  the  rooms  are 
not  "being  pronerly  maintained  or  used, 

c,     The  sux)er'"-isor  of  T)ack:a^:;;ing  shall  kee-o  such  records  as  may  he 

required  "by  the  Agricultural  Marketing  Administration  with  refer- 
ence to  'the  maintenance  of  rooms  and  equipment  used  in  the 
•nackagirig  of  officially  graded  -nroducts. 

Instructions  for  Taking  Samples  of  Butter  for  Keening-Quality  Tests 
and  ?or  Making  Xee-ping-Quality  Tests 

A  firm  authorized*  to  -oackage  officially  graded  Dutter  under  certificates  of 
quality  may  oe  required  by  the  Agricultural  Marketing  /administration  to 
•nrovide  and  maintain  the  necessary  enui-oment  for  making  keening-quaj  ity 
tests  of  "butter, 

Kecessary  equipment:  .  " 

1»    Kee-ning- quality  cabinet  or  incubator  equirmed  vdth  a  thermostat 
.,  that  maintains  a  uniform  temnerature  of  from  68  to  70  degrees 
Fahrenheit. 

2.  A  sufficient  su-Dr)ly  of  sterile,  sdrew-to-n  .jars  of  tv/o-ounce  or 
larger  carjacity. 

3.  Wire  baskets  for  holding  the  saraxile  Jars. 

4.  Sterile  table  knife  or  snatula  for  talcing  samnles. 

5.  Heating  element  i/nich  may  consist  of  three  or  four  60-vfatt  light 
bulbs  or  the  approximate  eaui'-a.lent. 

6.  A  room  or  other  r)lace  in  ^^'hlch  a  temr)erature  above  32  degrees 
Fahreniieit,  but  not  above  70  degrees  Fahrenheit,  can  be  maintained 
and  in  which  the  kee-oing- quality  cabinet  may  be  -olaced. 

7.  A  sterlizing  cabinet.' 
S-oecifications  for  Keening-Quality  Cabinet; 

A  well-insu].ated ,  large  household  or  other  refrigerator,  when  ■nrorjerly 
eouiTDToed,  will"  -nrovide  a  satisfactory  keeDing- quality  cabinet.     The  size  of 
the  cabinet  may  vary  de-oending  unon  the  number  of  sajnt)les  to  be  incubated. 
A  TDro-oerly  insulated  refrigerator,  3  by  3  by  4  feet,  will  accommodate  a-nrirox- 
imately  500  sam-oles.    When  the  samnles  are  incubated  in  glass  jars,  the 
jars  should  be  -nlaced  in  wire  baskets  or  trays,  each  basket  holding  24  to 
36  jars. 


Wire  grill  shelves  in  the  cabinet  should  be  -nrovided  for  each  day's  samnles. 
The  therraostat  must  be  very  sensitive.    Unless  it  is,  the  teimoerature  will 
fluctviate  over  a  wide  range  and  when  it  rises  above  70  degrees  Fahrenheit 
the  samTDles  will  have  a  tendency  to  oil  off,  thereby  destroying  or  -lessen- 
ing the  value  of  the  kee-ning- quality  test.    The  therr'iostat  may  be  set  or 
regulated  according  to  seasonal  conditions  so  as  to  maintain  a  tenroerattire 
of  69  degrees  Fahrenheit  during  the  summer  months  and  70  degrees  Falirenheit 
during  the  v/inter  months  or  seasons  when  fats  are  harder.    The  heating 
element,  consisting  of  foiu*  60-watt  electric  light  bulbs,  should  be  connected 
in  a  series  vrith  the  thermostat.    The  total  light  vrattage  will  de-oend  upon 
the  size  of  the  kee-ning- quality  cabinet  and  the  number  and  tyr>e  of  the 
sam-oles  incubated,  whether  kept  in  glass  jars  or  cut  and  wrarmed  as  prints. 

A  small  electric  fan  may  be  installed  to  provide  air  circulation  and 
maintain  a  uniform  temperature  in  all  parts  of  the  cabinet.    The  fan  should 
be  connected  to  the  thermostat  and  set  to  run  for  a  short  period  of  time 
after  the  lights  are  automatically  cut  off.    The  fan  and  lights  should  tiim 
on  automatically  whenever  the  temperature  drops  2  degrees  Fahrenheit*  This 
will  control  the  temperature  so  it  will  not  vary  more  than  2  degrees 
Fahrenheit  on  the  top  and  bottom  shelves,  although  the  shelves  are  filled 
to  capacity;  for  the  forced  air  circulation  v;ill  keep  the  temperature  uni- 
form. 

The  sterilizing  cabinet  may  be  constructed  of  copper  or  galvanized  iron.' 
It  is  desirable  that  it  be  made  with  a  perforated,  raised  false  bottom,  so 
the  steam  may  enter  at  the  bottom. 

Sampling  Procedirre 

When  placed  in  2~ounc.e  glass  jars,  butter  samples  may  be  taken  by  the 
grader  at  the  time  he  grades  the  butter  by  transferring  a  small  portion  of 
the  butter  from  the  trier  sample  to  the  glass  jar  by  means  of  a  sterile 
wooden  spatula.    The  jars  should  not  be  filled  more  than  three-fourths  full, 
for  if  they  are  too  full,  it  is  more  difficult  to  obtain  the  aroma.  The 
date  of  grading,  creamery  number,  churning  number,  and  score  grade  should 
be  \«rritten  on  the  cap  of  each  jar. 

Q,uarter-po\ind  or  l-r)ound  prints  may  be  used  as  samriles  instead  of  the 
2-ounce  glass  jar  samples.    TiHien  the  larger  samples  are  used,  they  may  be 
taken  by  the  official  supervisor  of  packaging. 

The  samples  should  be  placed  in  the  incubator  and  be  held  at  a  uniform 
temperature  of  ?0  degrees  Fahrenheit  for  a  period  of  7  days,    When  samples 
for  salt  and  moisture  determination  are  taken  in  addition  to  the  keeping- 
quality  samples,  each  churning  of  butter  may  first  be  graded,  after  which 
the  composition  sample  and  the  keeping-quality  sample  may  be  taken. 

At  the  end  of  the  fifth  day  and  again  at  the  end  of  the  seventh  day,  the  • 
official  butter  grader  should  examine  each  sample  and  record  any  notice- 
able flavor  chfijracteristic  that  indicates  deterioration.    After  the  tests 
are  completed,  the  butter  should  be  removed  from  the  jars  and  the  jars  and 
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caTDs  should  "be  thoroughly  washed  with  a  v/ashing  -novrder  solution  to  remove 
all  fatty  riarticles.     The  jars  and  ca-os  should  then  he  rinsed  in  hot 
water  (135  degrees  to  150  degrees  Fahrenheit)  and  later  in  a  solution  to 
which  a  chemical  sterilizer  has  "been  added.    After  the  jars  have  drained 
thoroughly  and  the  covers  have  been  loosely  placed  on  them,  they  should  he 
■nlaced  in  the  sterilizer.    The  temxierature  in  the  sterilizer  should  he 
maintained  at  a-nnroximately  200  degrees  Fahrenheit  for  at  least  1  hoiir. 

Action  to  he  Taken  When  Samples  Show  Marked  Deterioration 

When  at  the  end  of  the  fifth  or  the  seventh  day  any  of  the  sam-oles  from  a 
creamery  show  marked  deterioration,  and  the  hutter  is  still  on  hand,  the 
apnlicant  should  he  immediately  advised  hy  the  official  grader  that  the 
hutter  from  that  creamery  cannot  he  used  for  packaging  with  certificates  of 
quality.     If  the  hutter  has  already  heen  -nackaged  with  certificates  of 
qmlity  and  has  not  heen  sold,  the  a-oplicant  shoiold  he  directed  to  remove 
these  certificates  from  the  packages,  the  sunervisor  of  "oackaging  making 
sure  tlrnt  this  is  done.     If  the  hutter  has  heen  shirj-oed  or  sold,  the 
receiver  should  he  notified  and  directed  to  remove  the  certificates  of 
quality.     If  the  hutter  in  question  has  already  heen  delivered  to  retail 
stores,  the  distributor  should,  if  "oossihle^  replace  the  hutter  and  remove 
the  certificates  of  quality  from  the  reclaimed  "oackages. 

Action  Required  When  Butter  from  a  Creamery  has  Poor  Kee-ning  QiTiality 

When  hutter  from  a  creamery  has  r,oov  keet)ing  quality,  as  shown  hy  kee-ning- 
quality  tests  of  sam-oles  from  each  se-oarate  churning,  hoth  the  a-o-nlicant 
for  grading  and  the  creamery  operator  should  he  advised  of  the  results  of 
the  test  and  that  the  nroduct  of  the  creamery  may  not  he  -nackaged  under 
certificates  of  quality.     They  should  also  he  advised  that  unless  and  until 
kee-oing- quality  tests  of  hutter  of  subsequent  churnings  frora  the  creamery 
indicate  that  it  is  -nroducing  hutter  of  satisfactory  ket^-ping  qmlity,  the 
r)roduct  of  that  creamery  cannot  carry  certificates  of  quality. 

Permanent  Records  of  Keeping-Q,uality  Tests. 

The  official  grader  shall  kec-n  such  -of^rmanent  and  detailed  records  of  the 
results  of  kee-oing-ouality  tests  of  hutter  as  are  required  hy  the  instruc- 
tions furnished  him.    Blank  re-nort  forms  are  nrovided  for  that  T)urT)Ose,  on 
v/hich  to  keen  a  continous  and  -nermanent  record  of  the  kee-ping-q-uality  tests 
of  hutter  from  each  creamery  v;hose  -oroduct  q-iialifies  for  -oackaging  with 
certificates  of  quality,  an:'!  these  records  must  he  available  for  fut-are 
reference  a-nd  use. 

Procedure  for  Drawing.  Pre-oaring.  and  Handling;  Official 
Sam-nles  of  Butter  and  Frenaring  Official  Samnlers'  Certificates 

In  taking  official  samples  of  butter,  the  sampler  shall  -oro-oerly  identify 
and  make  record  of  the  n-umber  of  -packages  and  stencil  marks  of  each  churn- 
ing of  butter  to  be  sampled.     This  is  imnortant  for  unless  the  -nackages 
constituting  each  churning  from  which  the  samx)les  are  taken  are  -oro-nerly 
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Identified,  it  will  "be  im-nro-oer  for  the  official  grader  to  stamr)  these 
Dackages  with  a  grade,  ur)on  receiving  the  report  of  grading  from  the  grad- 
ing office. 

When  samnles  are  drawn  from  "bulk  -nackagee,  a  1--D0imd  sajrrole  shall  he  taken 
from  each  churning.    The  sam-ole  from  each  churning  shmxld  be  taken  from  the 
"bulk  Trackage  by  removing  the  huttfir  from  the  container  and  with  a  sterile 
knife  or  ladle  cutting  a  'V-sha-oed  nortion  adequate  to  fill  the-  sample  con- 
tainer.   The  sarat)les  should  be  -nacked  firmly  and  solidly  in  the  containers 
in  which-  they  are  to  be  shi-o'oed.    The  sample  containers  should  be  round 
fibre  cans  or  containers  such  as  those  used  for  ice  cream.    Glass  jars  should 
never  be  used.     The  butter  should  be  -oacked  so  that  there  are  as  few  air 
spaces  or  T)Ockets  in  the  sam-nle  as  -possible. 

In  taking  samnles  of  cut  and  wraT)ped  butter,  not  less  than  a  1-T)0und  print 
should  be  taken  from  each  churning. 

Each  samnle  container  shall  be  sealed  by  the  official  samT)ler  v'ith  gummed 
tape,  or  by  other  adequate  means.     If  gummed  tane  is  used,  it.  should  be 
marked  or  initialed  by  the  samnler.    After  the  samT)les  sire  packed  in  the 
containers,  they  should  be  "olaced,  before  shi-oraent ,  ■  in  a  refrigerator  at  as 
low  a  tem-nerature  as  is  available  to  insure  that  they  are  firm  when  they 
arrive  at  the  grading  station.    If  dry  ice  is  not  available  for  -oacking  the 
samnles,  they  should  be  held  \inder  refrigeration  for  several  hours,  or  over 
night  in  a  sham  freezer,  or  on  the  frosted  coild  in  a  refrigerated  room 
until  frozen. 

After  the  butter  is  frozen,  the  individual  samnle  containers  should  be 
wraDTjed  in  several  thicknesses  of  newspaper  and  tightly  -nacked  in  a  heavy 
fibre  box  or  carton,  vrith  dry  ice,  if  it  is  available]  the  shi-n-ning  container 
should,  in  turn,  be  vrra-o-ned  in  hea-vy  Kraft  paioer  a,nd  securely  tied  vith 
vrrax)T)ing  cord.    The  container  must  be  -olainly  and  correctly  addressed  to  the 
office  where  the  sannles  will  be  graded.    All  sam-ples  should  be  -nlainly  marked 
with  the  name  and  the  address  of  the  com-oany  where  the  sajnnles  were  taken,  ■ 
the  name  and  the  address,  of  the  creamery,  if  knovm,  the  churn  number  from 
which  each  sam-ple  was  taken,  the  date  of  manufact-ure,  if  knovm,  and  the  total 
number  of  packages  and  poulds  of  butter  in  each  ch-iirning  as  reT)resented  by 
each  sarartle, 

Shi-oraent  of  the  samples  to  the  grading  office  shovild  be  made  by  -ore-oaid  ex- 
Tiress  or  parcel  -oost,  to  sirrive  not  later  than  Friday",    It  is  important  that 
samx)les  do  not  arrive  on  Saturday  or  Sunday,  since  the  delay  entailed  before 
they  can  be  graded  may  cause  them  to  deteriorate  and,  therefore,  not  -oro-Derly 
to  rex>resent  the  character  and  qxiality  of  the  butter  from  which  they  were 
drawn. 

After  completing  the  grading  of  each  sample,  the  gra,ding  office  will  report 
the  findings  for  each  churning  sajnr)led  and  forv-?^.rd  them  to  the  sampler.  The 
grading  of  fice  will  also  issue  a  reg-ular  grading  certificate  covering  the 
lot  of  butter  from  v/hich  the  sajn-nles  were  dra.wn.    U-oon  recei-ot  by  wire  or 
mail  of  information  from  the  grading  office  as  to  the  grade  of  the  butter, 
the  sarar)ler  should  give  this  information  to  the  aTrnlicant ,  and,  at  the  same 
time,  sho-uld  stam-n  the  nr.ckages  of  butter  according  to  the  quality  found  by 
the  grader  in  the  srjn-nle  for  each  chtirning.    This  stamp  will  indicate  that  the 


butter  in  the  ur'.ckages  neets  the  requirements  of  the  contract  on  which  it  i 
delivered.    Before  he  an-olies  the  stanir.,  the  sanroler  should  make  sure  that 
the  "butter  in  the  -nackage  and  the  graded  sample  are  identical. 

The  official  sampler  of  "butter  must  make  ovor  a  regular  sam-nler's  certifi- 
cate on  aTToroved  forms  vrhich  are  furnished  for  that  Toumose.    A  saraoler '  s 
certifica.te  must  he  issued  to  cover  each  lot  of  official  sam-nles  forv^arded 
to  the  grading  office,     Ihe  cor)y  attached  hereto  should  he  noted  carefully. 
Each  item  must  he  filled  in  on  the  certificate  hefore  it  is  signed  hy  the 
official  san-nler.     The  aD-plicant  for  grading  must  sign  the  a"nr)lication  form 
at  the  bottom  of  the  sam-nler's  certificate  and  must  state  the  disposition 
to  be  made  of  the  samples.    The  sam-nler^s  certificate  shall  be  issu-d  in 
triiolicate  for  each  lot  sam-nled.     The  original  sampler's  certificate  and  a 
duplicate  shall  be  enclosed  with  each  lot  of  sam-oles  shipt)ed  and  a  co-oy 
shcill  be  retained  in  the  official  sampler's  file.     It  is  imnortant  that  the 
sampler's  certificate  be  com-nletely  and  -ororjerly  made,  for  otherwise  the 
grading  office  may  be  unable  to  grade  the  samnles  submitted  or  to  render  a 
rer)ort  which  will  meet  with  the  requirements  of  the  aDplicant,    Sam-oles  of 
butter  may  be  taken  by  -oersons  other  than  an  official  samriler  and  forwarded, 
to  the  grading  office  for  grading.     In  such  a  case,  the  grading  certificate 
issued  shall  cover  only  the  sam-oles  submitted  and  it  will  not  be  nroner  for 
the  "oackages  from  v/hich  the  samples  were  taken  to  be  stamiDed  vrith  an 
official  grade  stant). 

Duties  of  Official  Supervisors  of  Packaging 

The  following  shall  be  the  duties  of  official  su-nervisors  of  Toackaging  of 
butter  and/or  eggs  v;hich  are  to  be  Tracked  under  certificates  nf  qxiality  or 
grade  labels,  or  which  are  to  bt:.  -slacked  as  an  officially  graded  -oroduct 
for  delivery  on  contracts: 

1.  He  shall  be  directly  res-nonsible  to  the  Federal  or  the  Federal-Stat 
suT)ervis<~'r  of  grading  or  to  the  officer  in  charge  of  the  local 
grading  office  for  the  nro-ner  nerformance  and  conduct  of  his  work. 

2.  He  shall  kee-p  in  his  custod.y  or  under  his  control  all  suniolies  of 
certificates  of  quality,  grade  labels,  and  "oacking  materials  used 
in  retail  nackaging  v.-here  the  "orinting  on  them  refers  to  the 
officially  graded  character  of  the  nroduce  v/hich  they  cover, 

3,  He  shall  see  that  only  officially  graded  -products  of  the  rtvover 

U.  S.  grade  are  -packed  i-rith  certificates  of  quality  or  grade  labels 
He  shall  also  closely  check  all  -products  ^oacked  to  fill  contract 
orders  requiring  delivery  of  officially/  graded  -products,  to  see 
that  only  such  r)roducts  are  delivered. 

4,  He  shall  maintain  a  file  of  a-^-^-nrox-ed  certificates  of  quality  and 
grade  labels  and  such  packing  materials  as  ha.ve  been  found  satis- 
factory in  the  conduct  of  the  work,  and  shall  see  that  only  such 
materials  are  used  in  -packaging  -products  as  meet  the  requirements 
of  certificates  of  quality  or  grade  labels. 
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5.  He  shall  be  resT)onsi"ble  for  the  -nro-ner  aT)T)lication  to,  or  inclusion 
in,  Trackages  of  the  certificates  of  quality  and  grade  labels,  and 
shall  see  that  they  are  -oroperly  stamT)ed  or  -nerforated  as  required, 

6.  He  shall,  when  so  instructed  by  his  sut)ery.isor  or  by  the  official 
butter  grader,  take  1/4  or  l-po\ind  -orints  of  butter  from  churnings 
that  are  being  -nacked,  for  use  as  sara-oles  for  keer)ing-Quality  tests. 

7.  He  shall  reT>ort  to  the  -nro-ner  representatives  of  the  Agricultural 
Marketing  Administration  any  irregularities  in  the  use  of  certifi- 
cates of  quality,  grade  labels,  and  -nacking  materials  that  may 
come  to  his  attention, 

8.  -  He  shall  keev  a  daily  record  of  the  number  of  units  of  -oroducts 

packaged  under  certificates  of  ouality  and  grade  labels.  Such 
record  shall  have  the  grading  certificate  number  and  the  date  of 
grading  stamrjed  or  -nerforated  on  the  certificates  or  labels, 
together  with  a  record  of  such  certificates  of  quality  or  grade 
labels  as  may  be  destroyed  or  lost. 

9.  He  shall  nrepare,  sign,  and  issue  certificates  of  nackaging  cover- 
ing all  -oroducts  -oackaged  with  certificates  of  quality  or  grade 
labels  in  the  plant  in  which  he  is  em-oloyed,  or  to  which  he  is 

.  assigned  for  duty,  . 

10.     He  shall  keep  such  other  records  as  nny  bb'  required  by  the-  Agricultural 
Marketing  Administration, 

■  Duties  of  the,  Su-pervisors  of  the  Supervisors  of  Packaging 

SuT)ervisors  of  grading  work  and  official  graders  shall  perform  the  following 
duties  on  each  visit  to  a,  -nlant  in  which  a  sur)ervisor  of  packaging  is 
cmx)loyedt 

1.  He  shall  visit  the  rooms  where  the  officially  graded  -nroduct  is 
nre-oared  or  -oacked  and  shall  talk  with  the  su-nervisor    of  -nackaging 
and  insT)ect  his  records. 

2.  He  shall  advise  the  sn-nervisor  of  -nackaging  with  reference  to  any 
■nha^es  of  his  work  on  which  he  needs  information, 

3.  He  shall  make  careful. check  on  the  sanitary  condition  of  the  rooms 
and  eauinment  for  the  -nre-naration  or  -nackaging  of  officially  graded 
-■nroduct, 

4.  He  shall  make  careful  check  of  the  certificates  of  quality,  grade 
labels,  and  -»^acking  materials  in  use,  to  make  sure  that  they  have 
been  officially  at)-nroved.    He  shall  also  make  careful  chfeck  of  the 
Toroduct  that  is  to  be  -nackaged,  is  being  i:)ackaged,  or  has  been 
riackaged,  to  see  that  it  is  officially  graded  and  is  of  the  required 
grade.    He  shall  also  see  that  the  -nerf oration  or  stam-ning  of  the 
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Certificates  of  quality  or  grade  labels  is  -oro-nerly  and  adeqtiately 
done. 

5.  He  shall  assist  the  su-oervisor  of  -oackaging  in  solving  any  T>roT3leras, 
and  he  shall  discuss  with  the  plant  management  any  changes  in 
equi-oment  or  method  of  o-neration  or  any  other  action  that  may  be 
needed, 

6.  He  shall  renort  to  the  vrover  renresentatives  of  the  Agricultural 
i^arketing  Administration  any  matters  concerning  the  "oackaging  of 
officially  graded  TDroducts  under  certificates  of  quality  or  grade 
labels  that  are  not  Toroner  and  shall  make  such  recommendations  as 
are  a-o-oro-oriate. 


AprU  1^,  ,1945 
Date 


Associate  Administrator 


